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Product Water-Soluble 
Fiber Content 
DB (min.)

Taste Sugars
%DB

Sweetness 
compared to 

Sucrose

Tolerance Calorie/Sugar 
Reduction

Clean 
Label

Non-GMO 
Available

POWDER

Fibersol 2 90 No flavor 2 Low, no 
sweetness 
10%

Well 
tolerated

LIQUID

Fibersol 2L 90 No flavor 2 Low, no 
sweetness
<10%

Well 
tolerated

Fibersol LQ 72 Slight sweet, 
bland

25, primarily 
dextrose

Moderate 30% Well 
tolerated

Fibersol SF 72 Slight sweet, 
bland

25, primarily 
fructose

Moderate 33% Well 
tolerated

AGGLOMERATED

Fibersol AG 90 No flavor 2 Low, no 
sweetness 10%

Well 
tolerated

The Fibersol® line of soluble dietary fiber 
ingredients allows manufacturers to increase 
fiber content and include additional 
benefits with ease.

FIBERSOL’S PERFORMANCE IS PROVEN 
• adds no flavor, taste, or color

• forms a clear solution with minimal viscosity

• is highly concentrated and water-soluble  
 for ease of formulation

• heat-, acid-, shear- and freeze/thaw-stable

• well tolerated

• more than 25 years of clinical research and  
 scientific data

Fibersol digestion-resistant maltodextrin can also help 
meet formulation challenges like sugar and calorie 
reduction, clean label goals, and the promotion of 
digestive tract health, with non-GMO options available.

RANGE OF APPLICATIONS
Fibersol fits into virtually any application.

baking
beverage
dairy 
confectionery
cereal 
snacks
dip, sauce & dressing
supplements
nutritional products

ABOUT US
The worldwide sales and marketing of Fibersol, the 
soluble dietary fiber food ingredient line that can be 
used in a variety of food and beverage applications as 
well as dietary supplements, is a joint venture between 
Archer Daniels Midland Company, Matsutani Chemical 
Industry Co., Ltd., and Matsutani America, Inc.

Nutritional sheets are available upon request.
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